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Coffee, one of the most commercially important crops grown, is
distributed and traded globally in a multi-million dollar world industry.
This exciting new book brings together in one volume the most
important recent developments affecting the crop. Contributions from
around 20 internationally-respected coffee scientists and technologists
from around the world provide a vast wealth of new information in the
subject areas in which they are expert.  The book commences with
three cutting-edge chapters covering non-volatile and volatile
compounds that determine the flavour of coffee. Chapters c
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This book highlights several opportunities that exist in satellite remote
sensing of large-scale terrestrial hydrology. It lays bare the novel
concept of remote sensing hydrology and demonstrates key
applications of advance satellite technology and new methods in
advancing our fundamental understanding of environmental systems.
This includes, using state-of-the-art satellite hydrology missions like
the Gravity Recovery and Climate Experiment and other multi-mission
satellite systems as important tools that underpin water resources
planning and accounting. This book discusses and demonstrates how
the efficacy, simplicity, and sophistication in novel computing
platforms for big earth observation data can help facilitate
environmental monitoring and improve contemporary understanding of
climate change impacts on freshwater resources. It also provides
opportunities for practitioners and relevant government agencies to
leverage satellite-based information in a transdisciplinary context to
address several environmental issues affecting society. This book
provides a general framework and highlights methods to help improve
our understanding of hydrological processes and impact analysis from
extreme events (e.g., droughts, floods) and climate change.


